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The ash may be used for the determination of the sodium chloride and
for testing for heavy metals (especially copper and lead), barium and talc ;
with soft cheeses, the two latter may arise by infiltration from the artificial
layer coating the rind.
8.	Nature of the Fat,—From 100 to 200 grams of the cheese, free from
rind and finely grated, if hard, or made into a paste with sand, if soft, are
pulped in a mortar with water heated to about 35°, with repeated agitation
to allow the casein to swell and liberate the fat.   As soon as the mass begins
to become buttery, it is poured into a 500 c.c. flask, the mortar being washed
out with distilled water at 20° in amount equal to 2 J volumes per I volume
of cheese.   The whole is shaken and after about 5 minutes the butter
separates at the surface in clots which, by a gentle movement, may be
collected into a single mass.    The latter is then brought into the neck of
the flask by addition of cold water and transferred by means of a spoon
into a beaker, in which it is washed twice with water.    It is then dissolved
in 200 c.c. of petroleum ether (b.pt. 50°) or anhydrous ether, the ethereal
solution being left at rest for a couple of hours or so in a cylinder with a
ground stopper.   From 100 to 150 c.c. of the ethereal solution are decanted
off or, if still turbid, filtered',( and evaporated slowly on a water-bath until
the whole of the ether is expelled.   The fat thus obtained is analysed,
determinations being made especially of the volatile acid number, the
refractometric reading, and possibly the saponification number, specific
gravity, Polenske number, etc., as indicated for butter (q.v.).
To decide if it consists of true milk fat or of margarine or mixtures, and
thus if the cheese has been made from milk alone or from margarine or other
fats, the criteria used for butter serve.
This procedure is indicated in the Official Italian Methods (1905). The tat
may, however, be extracted by the other methods given for the gravimetric
estimation of the fat (see especially, 3, b, i), a larger quantity of the sample—
at least 100 grams—being taken.
9.	Colouring   Matter.—Cheese  is   coloured   with   annatto,   saffron
(especially in Italy), or coal-tar colours.    These are detected as in butter
(see Butter, 13).
 10.	Various Extraneous Substances.—Cheese is sometimes, although
rarely, adulterated with flour or starch, recognisable microscopically;   it
should be noted that some special cheeses (e.g. Roquefort) are prepared
with the addition of mouldy bread crumb, etc.
 11.	Cheese Poison (Tyrotoxicon).—This poison consists of a special
toxin which may be formed in cheese under certain circumstances.   It may
be detected as follows : The cheese is triturated with water, filtered, rendered
alkaline with soda and extracted with ether.   If the poison is present, the
'I	ethereal solution, on evaporation in a vacuum, deposits acicular crystals
W	having an intense toxic action (to be ascertained by its physiological effect).
***
In judging & cheese, the objective characters' are first employed. When
struck oa the rind* a, goodt chmm should gi»ve a* miifaraL soamd ; the interior

